(c) Ascomata sectioned to show the thick peridial wall (arrowed P) and the gelatinous asci (arrowed). (Figure 1a) . At maturity, ascomata are thick-walled, black and carbonaceous (Figures 1b, 1c shift was observed ( Figure 5 ). The observed increase in pH on day 5 was associated with a rapid decrease in titers of the polylactones, which may reflect a chemical lability of these compounds under alkaline conditions. The resulting kinetics allowed for the exclusive acMaltose broth, the pH remained at 5.0 +/-0.5 throughout the fermentation. Under these conditions, the rate of decrease in polylactone titers was slower than was observed with GSP medium, possibly reflecting their greater chemical stability at this pH.
Although some information is available regarding the optimum growth conditions of marine fungi,19) little is known regarding the conditions which affect the production of secondary metabolites. 
